
! The Roots
Certain Basic

I

of AU Recipes jRules of Cookery
.iiu ni ujTTivx.. «?i.'tti.-. ¡Di Ivu .t '. :. .3nfiT?irT!r73^n. ÍTJJTÍ

By ANNA BARROWS
|«y»»»i-«»"'a o' : va4% omi «

HILE the world ia i" .: ir ir,a,«le
.«»er ne. in BO many w ivr. H

DM ' «tart othei' reform».
Binti the « «.»ist of our daily f«K 1

i« n.-ing i>y l.-aj».- ai 1 bonnda,
.>ahy ni; ea«aasaf«W improvement
M irve r««cirx> by Which it i

annanred f w the tal le a:i«l «. i

thd | <-.

\ rfiir* '« a'1 accuinulati.n el I > CM*

I pa.», ajanaratiosui, saedifted t- ..-.«; pro eat

i,. aa«jaj¿sa ai and mmbt ia!-. These ara i fei
'j'idanw tal im«..».-.»*.-. w^hicli. ¡\ cr...

.'orm tai tl«*v,,r bav.ann

.<

th" manv «hi?«, rent
each new ceokbaek boast«.

\n eiitm . 01 original recij.« > \<

?sa j¡, sap -ibility. Wa ssisjht as wefl es

Beet to moid s garment Of '.«> build a house
a4*fkjas}j «tawing on the atofed -up experience
sj Al ..«?'

If '.hen' tni> -imnanty in ths sta tdai
ht>.», why no1 Mmplify living by unifying our

sadpssl
A study at family recipes*' h interesting in

«his nawet a. we (lad the foundation sha
i,. tu lbs »ripee, but the saaterials
gara saHkc thoas we use to-«lay. Meeeovar,

needed to adapt the procensea
.n o'lr ?edi "I Utensil.-.

\ '., p. ,,¡ )«e more than « mere list of

bajredn all are tin.l m some tha'

tort ¡,(><M rheriabed and banded on from moth-
»r to daughter.
By eeaspar san of the pages of several cook

bal it i'a y t«i see that, by multiplication
..division, many formula-« would be reduced
»the sarnf foundation. Change m form end
|
TVrr«"..«-». tiv i«- t [.inn ia te kars the

boroughly, and varj the

bra and flavor t*. suit our taste «>r the circum¬

stance of th> moment.

i, i generation the cwkmg .»chool.s ha\c

«en leaching on thia basis, but they have not

yet reached multitude «>f h«nisckcepers, nor

lav«' they influenced the publishers of cook-
who wish to advertise "hundreds of new

:f'. :¡". ."

Tno Really Economical Dishes

"T'',hn DESIGNEE" designed an seen-

«say luncheon the other day. Mak¬
ing ;i virtue of necessity was noth-

ulna' tivy «lid mth pea pod« and rye
seed. Nabiag a deliirht of necessity would
'* coming nearer to it. Pea po«l soup ta.«te-

BJari of peas tb.an any original pea soup we

rer eaten. Try it And the "Old (jlory"
Ear Brean wa« more glorious than cake. This

?old fact, not pa»sinjr enth'.¡Ma"»m.
\ POD SOI I'. PRO-ALLY

. thoraoghty U-fore removing the

peas, retaining any that are too

.all tu boil and throwing them into kettl«
«nth pea pod*. Allow two quart.» of cold water

.Stan* «ti of pods; alee one-quarter pound
rk| tv\o me«liuni sliced onion« and

i carro; v. in bit«. Kring to gradual boil
. simmer for two hour«^ or more. Re-
porl for u-e aa may be needed else

«bare, P - the coi tent of the kettle
.'i ¡«ieve, li" sufficient!) cooked every-

'.hing «hi,Id IK.- soft enough to t«<- sie. ed. Thin
with hot wat'T to the pn«per con.»»i«tency. Sea-
?a lo tate ai.d, if available, use a tablcspoon-
¡"ul of beef .stock or concentrated beef soup of
»">. kind. Serve with croutons which ha\r
t*en browned in the «neu rather than in but
>- if e,- . BBjjj to be ronsidered. Thi.« is a

.Iphal . jp as made by thrifty French
sousewne Lima bean shells may be use«l
m similar fashion.
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\'".' ir are beginning to see that, if our

moneji .- to be spci i.iuT.ipently. we mu.
'

ystem of uratiataaM fur our famihe*.
no1 u dike that followed in tin- army and navy.
Wit! pre tit market price.-. ft«w ian hase their
buyi .* on what each person ut the tab!.-

Thej iiuist learn tu like what they
can have.

Ti many otherwise inlalllfanl peuple are

like ¡ii" woman or the .lum-, who wanted la
"«.i* wini 1.1 rather." They make no eifur*.
ti !« an. t*> aal and eajoy the thins* that is lies'..

Throvtftj the States Relation Service, the
L'l led State? f>S«*paitaaaiit i-f Agriculture is

? och te «ifeoa the American people how
to thooM food v.¡»»-¡v. how t«i prepara it prop
..!>. bom to avoid .M« te. l armers' Ralhatla
-i««, recent)] ¡.-.«ur-d. «ieaigwad ta help «tahaaa

/,. arish .a reasonable plan for food.
CM':» even now, f« «.«j li i»»uçht baeatisg H

appeals t<« eye an«l «palate, witfeovt thought of
a work ¡t ha> to rio la «sustSatniag the boo;.

I «pro*, »ding enerjQ for work.

WHAT INTELLIGENT «RATIONING
MEANS

I.ft na -tart on a new plan; lind how much
( the .-tapie f«oods are re-1ui.».'.i daily hy each
member of the hou.-vhoM, then ailapt our roo-

p ; «to theae saateriala,
«Lal .- ara t iclation if weights and

:?! i« h other and of each t.i "cal
i.iii- ." Especially 'et us -= tu*i> tu see how fat

may vary a «simple, wl>oleaome food hy SIIL* I1
addition* of «the flavors which ha\e little «real
f'.'ini value ii. tli* mi :'.« s.

It i~ astoi Iiiiiir to -ii .« M r,,w housekeep«
ers think in terms of tlu actual food material
used; they estimate sccordiBf t«i the "way it

looks "ii the plate," instead of so many ounces

of meat or so m ich egg ami milk in place of
moat.

Perhap if wa reduce the recipe* to simpler
forms are hall hase more time for the really
important ide ol the feeding question.
One of tin first points to master is the ma¬

ter of substitutions, and here we mu.-t COn-qUCr
our own whims and prejudices. Oleomargarine
and butter ure practically interchangeable in
all doughs and sauces, and other fat may
..i.-, the needs of the body quite as well as

thesi.
Kxamir.i the cookbook*. You will find that

often thru- are two principal ways of «doing
things. Other recipei are merely additions to

the-" originals.
TWIN MOTHERS ol ALL OMELETS

-. lor example, we have tin plain omelet and
the puffy one, or omelet «souffle. Lxactly the
same materials in the same proportions are

mod m both. Manipulation .»ecure.- the de*
sired result, The yolk ami whit«' of the eg**
arc beaten together tor the plain omelet; for

'l/.ss Ann* Harrows, Whose \ante Spells Authority Amonii S'udcnts of Scientific Looker-

the puffy one they are «eparatril hefore beat
Ilga
The distinctive name given to an omelet is

«1er i ved from it., garnish or finvor. Tin
idded to either of the original omelets. There¬
fore, what the housewife needs to think of i
the number of eggs that it is reasonable to

IMC fur the special occasion ami adapt hi I

recipe to that.
Why make a six-egg omelet, following a

recipe blindly, when one-half the .-ize would be
all that is needed to hal a nee the rat ion*.'

A wise way to word the recipe would he "te
.?ach egg." etc. That is done in many of th«

»C»a**oelg| but sometimes the arithmetic sitio lui

not been emphasized sufficiently, and pupils
have been found who did nut know how to in-

crgaat their individual proportions to meet ti.«
needs of a good-sued family.

Again, with custards; two tv pos arc evolved
from the same proport.ur.s of tin -ame ii.

gredients by treating them in different ways.

The usual recipe for a Custard noels four

egg- an«l half a cup of -ui»ar to a quart of milk.
If thoso articles an* combined and strained
into a dish ami let alone while cooking) a firm,
jelly-likfl CUStard i-' the result. This ia iden¬
tical, whether it i- put in custard cups or in

one large dish, o'- in a plate lined with pie*
crust, or combine«! with cooked rice or hread-
crambs, etc. The «sffecl of heat, on egg and
milk is the same, and the Important thing t«.

learn is «that a «low temperature produces the
liest effect, whether in UM oven or a steamer.

.Many changes ol' flavors may he made on

.-uch a foundation CUStard, and the results of
these are «often ragaroed as new «recipes.
The other type o!" «CUStard, commonly known

a> «soft «custard, i- that v ¡nell i- constantly
stirred while cooking. Tin- produces a creamy
effect, hot* soft custard» the yolks of e¡»*j*s, I,«

«cause they contain fat, are often preferred to

whole ggs, and tlie finished product will more

nearly re.-emble cream. A knowledge of the

c »mposition of food help? to produce better re-

. here, a? in every ease,
Chkes may aJl be classed under two general

head»-the sponge cakes and the butter cake«.
! '.. batter arc a dtrvct «jerivation from the old,
«.id pound cake. But since butter ami egg
nave grown so costly, we are trying to u«e a

maller proportion of these and niore flour;
therefore we ha\e added liquid and baking
powder.

All the sponge cake recipes ha\e grown out

el the one whuh might be found in very old
«'«X'kbtHjk«. "the weight of the eggs bj sugar
and halt the weight of the eggs in flour."

«.'hange*! into measures, trus mean»* equal
mea«ure> of egg«> and sugar and flour, foi ?
measure of sugar is al>out twice as heavy as
«.. | el flour. Hut eggs vary much in site, so

t H riot ourprtsing to flml in different recipes
anywhere from three to Bjgsj eggs to one cup of
«ugar and one cup of flour.
The angel cake comes under the same head,

,-ut egg whites only are used. Many recipes
tor sponge drops, lady fingers and layer cake
...ill, un analysis, be found to have practically
the same proportions, with slight ehaag
adapt the mixture to the special shape it is to

take.
But here again we have tried to make more

cake with the same number of eggs, an«i have
added liquid and more flour. Therefore we

Baust bave something like baking pesador to
make it light.
With these three classes of recipes-the em-

elets, CUStards and sponge! nlrej far more de¬
pends on the proper manipulation of the tua

.»».rials and the control of heat while rooking
than upon the exact quantity of materials, mi

portant a- that is.
In general, B low temperature pM«! lOtfl the

bett «fleet wiierever egg is a prominent in

gredient.
THE TWO "MOTHER BAUCES"

Another group, readily reduced to a common

formula, is that which includes most of the

cooked sauces to serve with fish, meat« and

vegetables. The Prench have long recognised
two "mother sauces," the blanc and the tant,
or the white arid the brown, ami by ringing

changes on the flavors and garnish a great
variety i.« secured.
The uncooked sauces suggest sala ¿a, Here

again, though we see many recipes for salad.-»,
they all depend upon two types of dressing.
the French and the mayonnaise. To the -im

pie French dressing many different flavors are

added to produce a variety. The mayonnaise
is imitated by various combinations of eggs
and other fats. One or the other is used with
whatever Is available for salad.

The bread mixtures are easily reduced tfl B

general basis so that we may know what a

pound of flour will «lo. Here a sliding scale

Jj

| ¿At?
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r*Be^^«*a*^n*Rji*aL**ciajM-aa.HaBL*gua¿ at *nw*a*n.n*&*»Mau*OÍj*
for fat, sugar, etc, may be arranged that the
daily ration need not be exceeded.

Taking the figures given in Farmers' bulle¬
tin :S0«S, fur a famdy of live the total food re¬

quired daily for a man and a woman and threa'
children, we shall see that, instead of buvwi"
to fit our recipes, we should know how to ada*'*
the recipe»! te the required quant it íes of food
and to the kind of food within reach.

A HAY'S RATIO.NS FOR A FAMILY 01
F1VK

Four and a half pounds of bread will ha*»«*
afaottt the same food value as three pounds ef
wheat or rye Hour, oatmeal, coru mea!, hominy
or rice, or about two and three-fourths pound-,
of such cereals and tive or six nudiuni-size<l
«potetoee»

Three-fourths of a cup of fat (butter or but¬
ter with oil, beef drippings or rather fat) .<

weekly allowance of two gad a half te thre«'
pounds. In .some f<THIS this will cost twice a

much as others, and yet yield M m««re real
nutriment.
A litt!«* more than one cup of sucar, or B

weekly allowance of four p««uin!.s; Of an gaajivg
lent amount of sonic other sweet, such as one

and a quarter nipa of syrup or honey .«. da..
or three-fourth« ral a panuni «Tal dried tigs or
raiMiis. a day. Tin-, means all tin* .«u.irar tha'

- used in cake- or fJgTgggei la aa areli as on cereal
or at the table.

Four «psajBMSa in all of fresh fruits an.I fre-ii
or ro«t vegetable«. Here compart* t«W' coat of
strawberries when they are 50 a-a-nt s, A «tag IA it h
carrot.s or cabbage at usual price
One of the following, the choi'V «f pending

««ii tin* Ogg of the children:
(a) Three quart- of milk and one SSSSSÂ «,f

other finnis taken fr..m the meat and meal
substitute group.

(lil Two «|uaits of milk ami MC and a hall'
p.iimds of other food taken from «the meat and
meat-substitute gfeaap; thai i^. m< «leratoly fat
inea's, poultry, tish, Sfgi, cheese, «hied h gnuie
(«beans« «say bean-, pea^, lentil , cowpeas and
peanuts).
How «lues this* compare with what you arc

buying? I'robahly most of US ara« aponding
tixi much for meats ami lugar, and nut usin^'
enough milk and vegetables or fruits.
When We know the composition of the e«un

mon foods and the way each is at!'« eted by heat
ara shall he «aUs ha asa what recipes we hav«'
more intelligently and to «gradually reduce
them to a few standard formula-.

Aside «from the war « ri-i-, the American
people need to «gat hack t<> the «ground In chaos
ing as well a- pro.iucing their foawi.

Little oAdrentures in buying
¿iTV T'l, I will not buy your «potatoes a*

I ^U the priée you are BaUng for them,"
-.mi ona raajstaabaa salier ta UM

man who supplied him with potatoes for his
tra.le.

"You're charging too much. The people
won't buy them. I won't ask them to at th«-
price you demand, for we aro «Tubbing them al¬
ready. What diies the dollar buy now.'"

"How much aro navy bean? to-day'.'"
"Twenty-two cents a pound. Ain't it aw¬

ful, ma'am! It «makes me siek, hut I can't help
it." This from a render of the popular le¬
gume, a little old lady «al dry as her product-..
tad there were tears in her eyes, too, when
she spoke. The sympathy sold the bean

"SWFKT\KSS"i"|
A certain «grocery store on Amsterdam Av«-

nue was «asking 82 cent- for three and a half
pounds of sugar In a carton. Actos« the streu
the identical package was 35 «aga»! A van!
.' «une raatatJier dared to «tah «Uta render of
the 3.1-cent package why he charge«l more than
bia neighbor» Tin- was tho «gnawer:

"I charge what I want to, and you can do .«

you please about buying."
She has. And we hope hosts of oth«*»rs will

follow her across the street, where the sw«et
of sugar and of courtesy are dispensad mor«:

liberally.
*

A BUTTER BET
Ju*-t to prove that "tastes" may be anotlc r

name for "prejudices":
An experienced butter man came into «ana

of the big marke*- the Other day and got Into
a «controversy with an «arno expert, who o

dared «that no one could tell the difference be
tween oleo and butter» Lach rr.an laid a ten«
dollar lull on the table to back his opinion.
Then the butter man was blindfolded HU«! fed
sampli butter and of the best oh
The friend of oleo walked off t"ti duil;«i

richer, the butter man ton dollars wiser. TI
records do not show just how much butter wa^

into the oleo tor flavoring, but, even at

that, the saving waa 12 cents a pound.

AT YOUR SERVICE
If yo" rrr planning ne

Li'ehen, or nagi «fanrgjagMiii fer
leitch »i «yon /' le '/ ."

Tribune Instituto »beut it. A «large
«port of the icor!: of wet trtt tis
li» ¡ping our friends in fg tuck
ways as this. There . «. eheffS
for consultation or suggestion and

no obligation ia incurred.
\Ye »end out hundred» of letter*

t»i anMM er to oupiirie* tia to the

best kit'd nf eqnipitei't fee (A
parpase se tint, but net eli our

nadirs understand M net thmi
tiiey arc free to come to the office
lee ad ice regarding all nu'mer t>i

houjtehnld prohlrns; («tai aW "ill

not null/ usMss Wtaw skeet the
utensils «i/"T/ «naas!, Ni shs «' *.'.? '

f.'.ciii «M tie 1/ hole, ftlanniwi .I

arranijemenr of the kitchen.

Çetting the ¿Most Meat for Your ¿Money What Your Garden Needs This Week

Pi..-. .???ií*n¿v y
' Epí*«^i# -' SSSSÈ
.. SfiMaHH

//"?A il EAT substitutes" are, like most sub-
V'l atltutee, largely subterfuges. It h

eaa« enough to «yet your body-buihl«
HIL' materiala from other aources .eggs, milk.
Rah and any whole cereal will all furnish pro-
lein bul t11" flavor the thing thej cannot
furnish. v,d flavor al mu stive value, savo-
rine«» and their effect or, the appetite and on

digestion by encouraging the flow -if the digas«
live juices- ii an Item no1 I - overlooked.

'I he two ways to «get the most for your money
are to u ? ti theaper ita, plus vegetables

prej r n, and to "i xtend the

meat flavor" y combining small amour's of
meal with bread .nos, macaroni, rica and

pastry. There ia practically no end to what an

riBjeniou housewife caí do in this way To
... her, Vi tie San has stepped into the

en ai ? tai rd recipes along
both of these line-, just to An the Aawriean

, (kl SD« :.? Bgil BtiOl
r«.r the ilmultaneous protectioi of the nock«

etbool and tie appetite trj these:

BR \i -' D BEEF OR POT RO 1ST

Brown the meat on all urfaces, place in
overcd kettle or otl to with

. it-, of water and favoring \cge*«'
ble.«, such a- onion, carrot, el . and cook until
.. i:. ps to keep ii

ilcei i .. ing In wat« r en l

teas ikes for tenderas -.

< AS8ER0LE ROAÉ \

A ca rolf may fe Improvised by using a

.?« dish covered with a plate.
Brown round or rump of beef in fut from

a . ii«-»; if fred pork, Placa In CBBOSTOls With
c1 '.ppa*«l carrot, turnip, onion, celery, etc.,

ejejejnd It Add two rape of water or stack,
eaves and cook in hot area thine boura, bat

¡og oc ssioi B1 :

IVORY BEEF
i .' | pound "I top rOttnd of beif mt«; two-

im h piece. Mid prinkk With flour; fry a «mall
alec -f mil pori until light brown; add beef
and fry for about thirty-flvi minutes, stirring

, , Cover -itb «rater an«l simmer

?bout two h tar (Areles, o ker nany bs aaed)!
aeaaoa sith all and P« pat r or paprika.

with «i sauce made a follows; < .««k m

water twenty minutes a cup of tomatoes, par'
«.i* a stalk of celery, one-half onion, 'bree who',
cloves, three peppercorn», and one blane of
mace or a very little nutmeg. Rub through a

«eve, add some of the gravy from the meat,
thicken with flour moistened with cold arete
and season with salt and paprika. Moodl
boiled rice, hominy or chopped potatoes, car

rot.«« and green peppers or other vegetables in
nason may be served on the same dish.

STEW WITH DUMPLINGS
Make stew from small pieces of meat a:

vegetables, cooking it on s*o\e or in tírele««
cooker. Serve with dumplings made as fol¬
lows: For a stew using one pound of meat mix
a little more than one-third cup flour with one

tcaspoonful of baking powder and a pinch o''

«.a:t; work in a rounding teaspoonfu] of butt«*"
and mix with enough milk to form a medium
t.ff dough. Cut into small pieces and cook in

» buttered steam« r over a kettle of boiling
water, or remove enough gravy from the stew

« (.',-" ti.- meat and vegetables, and pinn
the pieces of dough on these solid material- I

coiiic.
MEAT IMF

Meat pies are made mo»* satisfa toi Hy by
f:r.«t cooking the meat and vegetables as for a

stew, Line a pan. earthenware dish or cas¬

ser';" with Ueeuit dough rolled fairly thin;
put in the meat, vegetable«; and gravy, cover
with dough ami bake tri u hot oven.

M FAT TURNOVERS
Place nny chopped cooked ima' available on

circle.- of biscuit dough about tin. tin of a .sau¬

cer. Fold the «lough over the meat, crimp the
edges, an«l bake in a hot o\er,. Y« BjetaMes ma.\

be combined with the meat flllii BJ a desired,
and the whole may be serve 1 with gravy,

VEAL OR BEEF BIRDS
< ut \ery thin meat into roughly rectangular

p.cces of a sufticiert H/.e for individual aorv«

.ji^^. Place on esch a ituflbig of bread crumb*.
?ra:-oned with chopped union«, and other flavor

lag vegetables and herb-. 1 old or roll up tin-
meat, and skewer in place with toothpicks.
::i i.', n Mu' toll.» in fat, remove and make gravy
fren the fat, flour and stack if available« Plac«
tt.f rolls in the gra\y and cook slu«,.,iy uni::

te:,d«r in a covered baking dish, a lb «mer or a

ßrelesa eooker.

By FRANCES DUNCAN
ATI A\ sa useful to a fardel el H« the plan

of ti I theatre i« t«i the BUM In thl bl
office an«! fir the --»me ri-aseii. It ana«

abl him to see at a glance what se»-« are

"taken" and where space is left for t\ew somers.
Forehanded gardeners ska plana la lanuar:,

:. .?!,r'.a.;.. ! ut «-'.«'ii ti
Uandi 'hose gariie: 'v t jin r

will ! ian. -i fafi convi "

Peopla | «to "ciraw

plana te Tfct
.mplsat method ia le ..... : paper that
irthitecta nae, which ..- narked eg, ,.» s

'. ¿r sajnarea, ?oint with Bra to the inch ithe lat¬
ter i« tha asoat aenvenlent), an«i ow t' >.

II i; II ?!' li

Barrow year si ." an' daughter's <-<>'.oret
r ils and color brown at gray t! square« that
should be t.üt;. ?; telar ¡.'i a a .' proper!!
greenaward

li the pardea was pleated early, then lum- !"

I.lid«», sume crops alr.-udy barVBsted »ni«! t!-.c grour. 1

ready for second planting «"ha nea ai tari;
i-.a«, If tin« trop baa r¡ ned, should be i .

up, the b«*'! dec a«rer and « la I es

r beata sown, beeta muy be followed bv

(«?an« or pea« Of corn.

The ti-ual practice i« ti, !? ! B root cr<,p folia
a "top crop" and alee \.r-.i ii' iii.' top wop
í.rst. Aiieij« make the soil a bu bettor befos
pi,m'¡og tHi sen c:ap,

PtaAKTlNQ TO BE I

rOMATO PLANTS stay be iel out The* shoeld
Btand three nr fuur feat »mu! i'iirh way. Thai

bought by t
... d« 'i -,' ?''d« ntr pi

. .

from seer] for late ripening. '1'imatoes may ba
t ;-i Hi, pla« : -, "r

n siegle plant mav li B1 wherever i- .«rae-

for it.
EGO I'l AN r \ few plant I thtMl can nft. n b

I,ad iruiii BMrket gardeners, and ah< i¡'¡ i.« i
',«. The cultor« I for 'inn

URKKN PEPPERS A fow planta af pepper»
,uulo be BOt en'; thoa« :«ic ver lil >"" i..'.«. e. do
t ..«? rup« n uch p tee, II 11

tKe lar.liT f-p.nully in the.'

nays Wbcs It i« "up" '" the hou-wi'e lu make
interesting diahea out of varj1 Inexpensive nu-

".,.. Rulltn>«r. ;» « good variety
SQUASH AND MELONS wey ha pleated Kadi re

,i liras tour foot of »pace Plant a hill a

iqaash ever*; twe weea lint the middl« o

July an«! thara v. ill he lejnaah aaoegh far th

"avaroge family." De noi plant nu ion aaarths
»i|,u«n, or tHeir laver Will be much impairs!
Saw t«»'i or '.M!\e seeds to a MU, far la
»ra likelv t" di soma thinning for ron. Slfi

ashes, lune, or even dry roa«! âw-t over th««
..Saves Of the young cai.taloupes when -net te
?I«?.. - the iiiiec'..«.

LIMA BEANS si.ould hg bu**n. (!et pole-* of go.nl
!..* length eight er nine feet tall and
.' flfsl Bet tbe «poles ti'lee f.«<«t «nni'. \

«is ol' M putli, vv

-....,i »C1 «. .; ip, li »'-.. ¿i v i,«

ah!»* r>rrg»'ai and s hit of welcome abade in th,
i le I i of pol radiah an«!

it this tuiif of the year, ..

welc ide. Lina I can be
i.«»*«! «M porch ataos, ead Ü ia achieve the a

»nd the baaatifol «t the saaae time. Foi
ti li «asa Burpee's g aat pod «pots lima ;« a «good
-,i!. Plant the «ted only an .neil deep, 'IB

? .¡««'an In ?vye" «low n.

HI SH BEANS Make secoml «,ow:n'-;-. of ita
-, «green «pad ami w>»\ varieties, ii-.:.

thal «re already op io that the little
stun.! live i nene.-, apart. Hountifu! grui Refugee
..- «k-««. 1 v..i .-urs.

PEAS So« for a succession Little Marvel, Kott't
ir or other «¿o«««! early sorts. Sow four

lachea deep. nru«h mast be «sol fur the pea« al
ready up. chicken wire c*n be need, er bambou
take i va i*'-, string itretel tatt
ishion, '! i latter s a eery pretl
taking whi«eh appeala to «the feminine «gai .?

CUCUMBERS Soar for pickles» White Spine and
«Cool and Criag ar«- good sorts. Plant in billa
f«ni- ftel apart, putting t':r-t s «shovelful »!
vail rotti .'. manara In eses

5, ARROTS, LETTUCE (romaine
head«. SPINACH, are »own in rows t»r BUCCes«

,.... -.,. for ( II

CORN la pleated until the Fourth of July, if the
garden is small .?.? In di Ila. 'li - roi

the «surface, BO In «aaltivating ase i

«rake ur » cultivator, gad d<> net la «ti axe
enthusiasm dig deep with " hoc or ti
'feeding roots may he brohea,
CULTIVATION All thla month cultivation la in«

!.' the «ground ii «kept clear »f areedi
the vegetables maka a itreng «growth and ar
better able to fend for themselves if 1 pla I
ing done ia row*, ratlier than ia beda, thai
B wheel hoe or a hand cultivator can be lea

greatlj mpllflei a edlng if ..

match*" i- maintained, si «I the «groaad kopi
,«. fai a couple of inches, the moisture i

'.nt below wh««r>- tl.u rooto (jet al it; they ar««
«mt ii:-»»') t«i the surface for water, u-

plant will huid ita own during a drouth.
\ homely method, hut a practical otu*, of «gil -.;

unter to newly planted tomatoes and «>ther plant«
va. i i a- : drinkers «to eli «between tw«>

... «ii empty tomato can in :he bottom of wh'eh

three or four hole* have been punch« «I.
miniature datera I'vel wit face ead HH
«t with water ¡«everiil times »»til the piar' I
had a «good «irink. This li «hatter thaa «giviag a

littlr every day. Add a little nitrate if soda te
»ti r. »I iriif BMaure water «thla >VHV, and the

plent will respond to the «t'lmulant If jou hn' !

not biri, :ihle to propere 'he SOU proprily !..
.»'. i ii,«i i water «gives Is this wa] w|

supply *he na o«' i noui ¡«I ii'«-

t / « ., / ; g IOI/J


